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Abstract

TE 144143

Rice 1s the most important agricultural products in Thailand. Other than direct
consumption, processing into other products arc targets to increase cconomic value. Rice milk is
very interesting research project because it contains protein, dietary fiber, low fat and no side

effect after digestion.

A study to find appropriate production of Rice Milk that produced from rice and stabilizer
resulted in two formulac. The first contained rice, stabilizer, sodium cascinate, vegetable oil and
sugar at 5.5, 0.1, 2.5.2.0 and 8.0 percents respectively. Physical composition and appearance of
this product were examined in terms of pH. viscosity. Hunter value. Chemical composition were
examined in terms of moisture content, protein, lipid, ash, fiber and carbohydrate. The second one
contained rice, stabilizer, vegetable protein, vegetable oil, sugar and calcium at 5.5, 0.10, 2.5, 2.0
and 8.0 and 0.2 percents respectively.

The results showed that the second formula was the best for processing of rice milk. The
chemical composition consisted of moisture content at 86.62, protein 1.66, fiber 2.32, ash 0.28 fat
0.92 and carbohydrate 7.85 percents. The physical property were viscosity at 27.35 c¢p, pH 7.4,
(L)=73.2, (a)=-8.88. (b) = +15.87.

The stabilization property was conducted by xanthan gum and homogenisation process at
13,500 rpm/min for 8 minutes. The pasturized temperature and duration were 85°C for 10
minutes that safe for the consumer. They allowed to keep the Rice Milk for 10 days at 4 °C. It
had micro organism lesser than 50,000 colonies per milliliter, which is in the acceptable standard
for pasteurize dairy products. The sensory result for flavor is natural from leaf extract of pendana,

that got the highest rank.
In conclusion, this research produced Rice Milk that has good flavor, safe and low-calorice
beverage for consumer. The researcher have transferred this technique to the people in rural areca

in several provinces all over the country.



